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 धन्यवाद 
  

  
 
 

 

 

 

Chutneys prepares authentic MILDLY spiced Indian cuisine.   

We happily add traditional Indian spices  

to suit your particular palate. 
 

Just tell your server if you want to  

SSPPIICCEE  IITT  UUPP    
MEDIUM or HOT or 

MAKE YOUR EYES WATER 
 

 

 

 

 

 

Chutneys Proudly Serves  

Vegetarian, Vegan and Gluten Free Meals. 
 

Indian curries and masalas are made with an array  

of complex ingredients that include  

many types of nuts and dairy products. 

If you have food allergies,  

ask your server for assistance in ordering. 

 
 

http://www.howtosayin.com/तुम+फिर+से+आने+का+धन्यवाद.html


 

s t ar t er s  
1 s a m o s a  

two crisp vegetarian turnovers stuffed with seasoned potatoes & 
peas •  served with house chutneys 
 

450 

2 s a m o s a  c h a a t  
samosa topped with chickpeas, tamarind chutney, green chutney, 
yogurt & sev 
 

699 

3 c h i l l i  p a n e e r  
homemade cheese cubes sautéed with peppers & onions in a 
blend of indo-chinese sauces 
 

699 

4 m i x e d  v e g e t a b l e  p a k o r a  
mixed vegetable fritters dipped in mildly seasoned batter & fried •  
served with house chutneys 
 

499 

5 c h e e s y  c h i c k e n  n a a n  
naan stuffed with boneless tandoor chicken & cheese 
 

499 

6 c h i c k e n  6 5  •  c h i l l i  c h i c k e n  
marinated chicken pieces tossed with yogurt & curry leaves 
 

799 

7 l a m b  k a b a b  
mildly seasoned & marinated tender lamb cooked in the tandoor 
 

900 

8 k a b u l i  n a a n  
naan with cashews and raisins 

499 

 

bre a ds  
1 p l a i n  n a a n  

soft leavened bread baked in the tandoor 
 

199 

2 t a n d o o r i  r o t i  
whole wheat naan prepared in tandoor oven 
 

250 

3 g a r l i c  n a a n  
garlic flavored tandoor baked bread 
 

260 

4 o n i o n  k u l c h a  
tandoor baked bread stuffed with mildly spiced onions & a touch 
of butter 
 

350 

5 a l u  k u l c h a  
hand kneaded unleavened dough stuffed with seasoned potatoes 
and baked to perfection the tandoor 
 

350 

 

S oups  
 

1 m u l l i g a t a w n y  v e g e t a r i a n  s o u p    

m u l l i g a t a w n y  c h i c k e n  s o u p  
south indian flavored soup with black pepper,  
fresh spinach & rice 

360 

390 

2 s a m b a r  • vegetable lentil soup 
soup prepared with lentils, curry spices & vegetables 

360 

 

t a ndo or s i z z l e r s  
 

1 t a n d o o r i  c h i c k e n   
chicken on the bone marinated in traditional herbs and 
spices & cooked in the clay oven to a delightful perfection 
 

1199 

2 c h i c k e n  t i k k a   
mildly spiced boneless white meat chicken broiled in the 
traditional indian tandoor 
 

1299 

3 m i x e d  g r i l l  
combination of chicken, jumbo shrimp & lamb grilled in the 
tandoor 

 

1699 

4 s h e e k h  k a b a b  
tender lamb meat marinated & broiled in the tandoor 

 

1399 

 

s outh  i nd i a n  s p ec i a l s  
served with sambar ( lenti l  soup) & chutneys  

 

1 m a s a l a  d o s a  
thin rice crepe with potato filling 

799 

2 m a s a l a  d o s a  •  c h i c k e n  c u r r y   
thin rice crepe with potato filling & chicken curry 

1199 

3 m a s a l a  d o s a  •  m i x e d  v e g e t a b l e  c u r r y   
thin rice crepe with potato filling & mixed vegetables 

1099 

4 u t h a p p a m  
thick lentil crepe with onions, green chilies  &  ginger 
 

799 



 

veg e t ar i a n  

all  entrees are served with basmati r ice  
 

1 k u m b h  m a t a r  
mushrooms & sweet peas in a saffron tomato sauce 
 

1099 

2 p a l a k  s a a g  p a n e e r  
homemade cheese cubes in garlic spinach cream sauce 
 

1099 

3 a l u  g o b i  
garlic and turmeric sautéed potatoes & cauliflower 
 

1050 

4 s h a h i  p a n e e r  
homemade cheese cubes simmered in almond cashew cream 
sauce 
 

1099 

5 c h a n a  m a s a l a  
chickpeas cooked in fenugreek seasoned onion, tomato & ginger-

garlic sauce    add mixed vegetables for 50 
 

899 

6 s o u t h  i n d i a n  d a l  
tomato lentil curry with ginger, garlic and south indian spices 
 

1099 

7 s h a b n a m  k o f t a  
cheese & vegetable dumplings in rich almond cashew gravy 
 

1199 

8 o k r a  m a s a l a  
tender okra & tomatoes cooked in tomato-onion gravy with 
indian spices  
 

1099 

9 b a i n g a n  b a h a r  
roasted indian eggplant cooked in aromatic peanut- sesame 
sauce • a south indian delicacy 
 

1199 

10 v e g  k o r m a  
mixed vegetables simmered in saffron almond cashew cream 
sauce 
 

1199 

11 d a l  m a k h a n i  
cardamom scented butter whipped lentils, flavored with ground 
spices 
 

1099 

12 p a n e e r  t i k k a  m a s a l a  
cheese cubes simmered in saffron fennel tomato sauce 
 

1099 

13 b o m b a y  a l u  
pan fried potatoes with curry spices & onions 
 

1099 

 

C h i c k e n  
mixed vegetables, mushrooms and/or potatoes 

may be added to any meat curry at no extra charge 

 

1 c h i c k e n  k o r m a  
chicken simmered in saffron almond cashew cream sauce 
 

 

1199 

2 b u t t e r  c h i c k e n  
boneless chicken pieces in a decadent fenugreek seasoned tomato 
butter sauce 
 
 

1299 

3 c h i c k e n  c h e t t i n a d  
chicken prepared in spicy south indian style with ground spices 
 
 

1250 

4 c h i c k e n  j a l f r e z i  
chicken cooked with bell peppers, onions, tomatoes & cilantro 
 
 

1299 

5 c h i c k e n  v i n d a l o o  
chicken & potato cubes in a spicy brown sauce 
 
 

1199 

6 c h i c k e n  t i k k a  m a s a l a  
marinated boneless grilled chicken simmered in saffron fennel 
tomato sauce 
 

1250 

 
 

 

S e a f oo d  
 

1 s h r i m p  b h u n a  
jumbo shrimp cooked in cinnamon & clove scented tomato sauce 

 

1499 

2 s h r i m p  m a s a l a  
shrimp cooked with indian spices and curry sauce  

1399 



 

l am b  
mixed vegetables, mushrooms and/or potatoes 

may be added to any meat curry at no extra charge 

 

1 l a m b  s a a g  
lamb prepared in creamy spinach sauce 
 

1350 

2 m u t t o n  h y d e r a b a d i  
lamb prepared in traditional hyderabad style with roasted 
ground spices, bell peppers & fresh coriander 
 

1399 

3 l a m b  v i n d a l o o  
tender lamb & potato cubes cooked in a spicy masala 
brown sauce 
 

1350 

4 l a m b  k o r m a  
tender lamb meat simmered in saffron almond cashew 
cream sauce 
 

1399 

5 m o g h u l a i  l a m b  
lamb curry with mixed vegetables prepared in deccan style 
curry sauces 
 

1350 

6 l a m b  t i k k a  m a s a l a  
marinated boneless lamb simmered in a saffron fennel 
tomato sauce 
 

1350 

b i rya n i  
basmati rice cooked in saffron with an aromatic blend of spices 

 

1 v e g e t a b l e  b i r y a n i   
 

1199 
2 c h i c k e n  b i r y a n i  

 

1299 
3 l a m b  b i r y a n i  

 

1399 
4 s h r i m p  b i r y a n i   

 

1499 

 

D ess e r t s  
 

1 m a n g o  i c e  c r e a m  
mango flavored creamy indian ice cream 
 

450 

2 k h e e r  
homemade rice pudding with cashews, almonds & 
cardamom 
 

370 

3 m a n g o  p i e  450 
 

 

 

 

 

ch u t n e y s  
we offer an assortment of chutneys with flavors from all over india 

ask your server for samples 
 

c o c o n u t  
t o m a t o  

c i l a n t r o  ~  m i n t  

t a m a r i n d  
 

 

 

 

 

Chutneys-to-go 
$300 

 


